This data article provides the weights, specific gravities and chemical compositions (moisture, protein, fat, ash, and carbohydrate) of potato tubers, for food processing use, from the Tokachi, Kamikawa and Abashiri areas of Hokkaido, Japan. Potato tubers of four cultivars ('Toyoshiro', 'Kitahime', 'Snowden' and 'Poroshiri') were employed in the current study. The weights and specific gravities of potato tubers from each cultivar, harvested from three areas, were measured, and those of near average weight and specific gravity from each group were analyzed for their chemical composition. In this article, weight, specific gravity, and chemical composition data are provided in tables.
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Data source location
Tokachi, Kamikawa and Abashiri areas, Hokkaido, Japan.
Data accessibility Data are presented in this article.
Value of the data
The data show the chemical compositions of potato tubers for food processing use from different areas of Hokkaido, Japan.
The data presented form a reference for estimating the nutritional value of potato tubers. The data presented are available for use when comparing the chemical compositions of potato tubers harvested from other area.
Data
This article presents data on weight distribution (Table 1) , specific gravity distribution (Table 2) , and chemical composition (Table 3 ) of potato tubers of four cultivars, namely 'Toyoshiro', 'Kitahime', 'Snowden' and 'Poroshiri'. Potato tubers from each cultivar were harvested at farms in the Tokachi, Kamikawa and Abashiri areas of Hokkaido, Japan.
Experimental design, materials and methods
We selected the four cultivars that are most widely farmed for food processing purposes. 'Toyoshiro' is the most popular cultivar and provides the highest yield for processing purposes in Japan [1] . 'Kitahime', 'Snowden' and 'Poroshiri' are predominantly used to produce potato chips. These four cultivars were sourced from Tokachi, Kamikawa, and Abashiri. The weights and specific gravities of the potato tubers were measured. Tubers of around average weight and specific gravity from each cultivar were then selected for chemical composition analysis.
Materials
Four potato cultivars ('Toyoshiro', 'Kitahime', 'Snowden' and 'Poroshiri') were used in this study. These tubers were harvested from farms in the Tokachi, Kamikawa and Abashiri areas of Hokkaido, Japan, during the autumn of 2014.
Measurements of weight and specific gravity
Each individual tuber, from 20-kg sets of potato tubers of each cultivar, were weighed using a potato gauge (GPG400-C-B, Asahikawa-Keiryoki, Asahikawa, Japan), both in air and water, according to the method described by Murphy and Goven [2] , in order to calculate the specific gravity of each tuber. Twenty potato tubers, having weights and specific gravities around the average value for each group, were selected and assayed for their chemical compositions.
Determination of chemical composition
Before preparing freeze-dried samples, the moisture content of each fresh potato tuber (within a week of harvesting) was measured. The tubers were peeled, vacuum packaged, and frozen by immersing in acetone at À40°C. The samples were subsequently freeze-dried using a freeze dryer. Freeze-dried samples were analyzed for their moisture, protein, fat and ash content, according to methods published by the Association of Official Analytical Chemists (AOAC) (1990) [3, 4] . Carbohydrate content was determined by difference calculations [100 À (moisture þ protein þ fat þ ash)%]. The value in the first column is greater than the number given, but less than the number in the following line. The value in the first column is greater than the number given, but less than the number in the following line. 
